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a... | RAW YEAST J 
D...RAW YEAST 
c... FREEZE 
d ..CUT 

e. . THAW 

f . DILUTE 

g. . FREEZE 
M...CUI 

i...HEHk£Al 1 10 15 IIMES 
j. MIX 

k... DRINKABLE HEALTH FOOD 
I WATFER PURIFIER 
m...-25'C OR BELOW 
rv..DEAERATED WATER 
o .DEEP WATER 



V..JPINEAPPLE ENZYME WATER) 

3. .PINEAPPLE 

; .PRfiTREATMENT 

1...CHOP 

E...MIX WITH WATER 

- . MIX WITH CITRIC ACID AND YEAST 

3...HEAT 

i...HEA7 AT 60'C FOR 1 HR 
,. RECOVER SUPERNATANT 
i DILUTE 

'....5000 TO 10.000 FOLD 
.. ADD SWEETENER 
<A ..SUGAR 
M. .HONEY 



(57) Abstract: Freezing of raw yeast before processing enables not only in- 
gestion of nucleic acids live to thereby realize maximum utilization of nucleic 
acid effects but also maintaining cell freshness. Raw yeast is frozen so as to 
form a mass thereof, and the raw yeast mass is cut into given particle diameter 
and thawed. The thawed raw yeast is mixed with a pineapple enzyme wa- 
ter. This pineapple enzyme water is produced by first chopping pineapples, 
subsequently mixing the chopped pineapples with water to thereby obtain 
pineapple juice, further mixing the pineapple juice with citric acid and yeast, 
heating the mixture, recovering supernatant liquid from the pineapple juice 
and diluting the supernatant liquid with water. 
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